@eeeoeeseeaooo eee 
Penuche fudge 


This was wanted by Frances Cool of Heritage 
Park, and shared by Barbara Keller of Glen Mills, 
Pa., Bonnié Shaffer of West Grove, Pa., Mau- 
reen (Mo) Frey of Rising Sun, Md., Heather 
Schofield of Claymont, Dorothy Jarrell of New 
Castle, and Betty Nesci of Bear. No two recipes 
are alike. This is Jarrell’s “old, old” recipe. 

3 cups light brown sugar, firmly packed 
(or half dark brown, half granulated) 

Y4 cup corn syrup 

% cup milk 

Y% teaspoon salt 

2 tablespoons margarine 

1 teaspoon vanilla 

1 cup chopped nuts, optional 

Combine sugar, corn syrup, milk, salt and 
margarine in a heavy 3-quart saucepan. Cook 
over medium heat, stirring constantly, until mix- 
ture boils. Continue cooking, stirring occasion- 
ally, until a small amount of mixture forms a soft 
ball when tested in very cold water (236-238 de- 
grees on a candy thermometer). Remove from 
the heat and cool to lukewarm (110 degrees) 
without stirring. Butter an 8-inch square pan. 

Add the vanilla and beat with a wooden spoon 
until penuche thickens enough to hold its shape 
when a small amount is dropped from a spoon, 
or until it loses its glossy, shiny appearance. Stir 
in nuts, if desired. Quickly pour into the prepared 
pan. When cool, cut into 64 1-inch squares. 

Keller’s recipe from her mother’s “Woman’s 
Home Companion Cook Book” of 1942 notes, “It 
takes skill born of experience to judge the exact 
time at which the fudge should be poured. “If it is 
too hot when poured out it will be granular, it it is 
poured too late it will not flow and form a smooth 
sheet of uniform thickness.” The book also of- 
fered variations. 

Coffee penuche: Substitute strong coffee for 
the milk, or omit vanilla and flavor with 1 to 2 tea- 
spoons coffee concentrate. 

Ginger penuche: Substitute 2 tablespoons 
finely cut candied or preserved ginger for nuts. 

Fruit penuche: Add or substitute for nuts 
chopped raisins, dates, figs or candied fruit. 


